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ABOUT US

Equipped with Japan’s largest restaurant aging cellar on premise, at Prime 42, we monitor the aging
process of the finest American beef from the state of Nebraska, with the highest precision and care.
Flavor of the dry-aged beef varies, depending on the cuts and quality of the meat.

At Prime 42, guests can have an exclusive experience of tasting the different flavors of the American
beef, aged at its best, considering the season, outside temperature and condition of the meat itself.
In addition to the steaks, our menu showcases dishes featuring in-house aged fresh seafood
and other produce from Japanese market, which will surely bring guests a dining experience with

new flavors they have never experienced before.
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GREATER OVIAHA

PROVIDING THE HIGHEST QUALITY BEEF

ABOUT OUR BEEF

We are committed to Greater Omaha's American beef.
The length of aging varies depending on the season and climate.

Please ask your server for more details.
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OMAKASE LUNCH COURSE 5 DISHES

5
A COURSE MENU WITH DISHES,USING CAREFULLY SELECTED DOMESTIC INGREDIENTS.

5,800 yen

PLEASE TAKE THIS COURSE TOGETHER IN THE TABLE.

SALAD BUFFET

PLEASE ENJOY SALAD, DESSERTS AND DRINKS
AS YOU LIKE FROM OUR BUFFET STATION.

1,800 yen

+
TODAY'S MAIN DISH
AEHDAAM>FTYVS

2,800 yen
STEWED TOMATO VINEGAR OF PORK
CHICKEN -GRILLED PORCINI CREAM SAUCE
BOUILLABAISSE OF SCALLOPS WITH WHITEFISH
AVOCADO CHEESE BURGER with FRENCH FRIES

US BEEF CAJUN FRIED STEAK , HOLLANDAISE SAUCE (+¥1,000)

usS
CHARCOAL-GRILLED US BEEF STEAK with MASHED POTATO (+¥1,000)
usS
8% TAX WILL BE ADD ED TO THE ABOVE PRICES. 8

GUESTS WHO HAVE ALLERGIES, PLEASE TELL YOUR SERVER.
EXECUTIVE CHEF / DAISUKE  ITAGAKI ASSISTANT CHEF / MASARU AZUMAYA
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BEEF A LA CARTE

CHEF’S CHOICE US STEAKS

GREATER OMAHA PRIME DRY-AGED RIB-EYE 200g 5,500
IL—H—ARI\ TSA4L RSAIAZR UITA 4009 9,500
CAB TENDERLOIN 100g 5,500
Y—F1I7A4R PUHIE-T F2AH-0O414> 200g 9,500
GREATER OMAHA PRIME BONE-IN NEW YORK STRIPLOIN 200g 4,500
IL—HF—ARI\ TS5A4L R=>A> Za1—3I—OIANUvwITOAC> 600g 10,500
GREATER OMAHA PRIME DRY-AGED BONE-IN NEW YORK STRIPLOIN 200g 5,500
IL—F—=ATI\ TSA4L RSAIATR R->4a> Za—3—7 600g 12,500
GREATER OMAHA PRIME T-BONE 800g 14,500
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GREATER OMAHA PRIME DRY-AGED T-BONE 800g 16,500
IL—F—ARI\ TS5A4L RSAIAZR Fo—R->

THE CUT 42 (T-BONE wet&dry for3~4) 1600g 29,000
H.hvbh JL—5—AT/\ TSA4L DIV RIRSAIAZR Fa—R->

PRIVATELY FARMED A5 YAMAGATA WAGYU

RUMP / The part from hip to thigh, next to the sirloin 120g 5,500
S>7 ) BrSER TEELCMNITOEM H—Oa>DERD

ICHIBO / Next to the ramp, around the bones of the buttocks 120g 5,500
AFR ) S2TOERD BROBADDEALL HEECDINDAE

SIRLOIN 1209 9,500
J—-0O—1>

TENDERLOIN 120¢g 9,500
F2A-040>
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PLEASE CHOOSE A SIDE DISH AND A SAUCE FROM THE FOLLOWING

RED WINE SAUCE MASHED POTATO
Ly ROAY—-X YT aMRT
GREEN PEPPER SAUCE ASPARAGUS HOLLANDAISE
Y= Ry ){—VU—2Z FAINSGAS>FT—X
WASABI SHOYU SAUTEED WILD MUSHROOMS
FEEDIUE]) DAILRIY S 2)L—LVFT—

1,000yen MINERAL WATER & BREAD CHARGE AND 8% TAX WILL BE ADDED TO THE ABOVE PRICES.
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GUESTS WHO HAVE ALLERGIES, PLEASE TELL YOUR SERVER.
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EXECUTIVE CHEF / DAISUKE ITAGAKI
ASSISTANT CHEF / MASARU AZUMAYA PASTRY CHEF / YAMAZAKI TAKAMITSU
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